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Saucisson Sec, Bundnerfleisch, Prosciutto, 

Cervelat, Savoy Cabbage Slaw, Cornichons, 

Red Wine–Pickled Onions, Farmhouse Butter, 

Country Bread 
9.00

Trio of Smoked Seafood

Salmon, Sturgeon, and Trout, Fingerling 

Potato Salad, Horseradish Crème Fraîche, 

Black Bread 
9.00

Artisanal Cheese

Banon, Roquefort Papillon, Tomme de Savoie, 

Quince Paste, Grapes 8.00

Prosciutto Panini

Fontina, Truffle Butter, 

Arugula Salad 
9.95

Ham and Gruyère 

Croissant  7.00

Louis Jadot, Macôn-Villages
 7.50 glass/29.00 bottle
King Estate, Pinot Gris  

7.25 glass/29.00 bottle
Château Ste Michelle, Riesling 

6.75 glass/27.00 bottle
Louis Jadot, Beaujolais Villages 

6.75 glass/27.00 bottle
Jean-Luc Colombo, Côtes du Rhône 

8.25 glass/32.00 bottle
Bouvet Brut, Sparkling Wine  

7.25 glass/29.00 bottle

Pain au Chocolat 2.95

Palmier 2.95

Sacher Torte 7.00

Apple Strudel 7.00

Kirsch Kuchen 7.00

Chocolate and Pear Tart 7.00

Kugelhopf 6.00

Raspberry Linzer 7.00

French Press Pot of Vienna Roast Coffee 7.00
Valrhona Hot Chocolate 4.95

Selection of Harney’s Tea 2.95

Irish Coffee 6.25

Lavazza Coffee 2.50
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